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••   :SC-C-S  IflTHOU?  SEBLLS 

What  is  .an  egg  v/itliout  a  shell?  A 
■dried  eggj.',  ^■^'3.  the  TJ.S,  Department  of 
Ag3^i.culture;.';has  extended  its  program 
for  the  purchase  of  dried  whole  eggs# 
1^. .million  pounds  of  dried  eggs  are 
needed  in.  addition  to '  the  57  -billion 
poimids  alreadjr  purchased  for  shipment* 
The'  United, Ilingdom  is  going  to  receive 
.•  :most  of  this  additional  amoujit. 

ITow  dried  eggs  v/on't  come  in  egg  car- 
tons »    the^:  will  take  up_  qua.rters  in 
5.  ounce  containers  ^ust  the  size  the 
United  Xingdpm-.uses  in  their  food  ra/- 
•  -tioning  program.    And  this  one  small 
carton  is  equivalent  to  one  dozen  , 
shell  eggs»  '        •  ■ 

Several  million  of  these  small  con- 
.'  •  tainer^-  tliat  hold  a  v/ealth  of  nutri- 
tion v/ere  shipped  to  England  in  April 
i    and  May,    iiore  travelled  across  the 
Atlantic  in  Jmie,    And  this  new  re- 
;  quirement  of  12  million  pounds  v/ill 
become  sea- going. voyagers  later  this 
year. 


EAKDSHIP  CAS55    ■      '  •  =■ 

Tlic  Grovcrnmcnt  isn't  turning  its  back 
on  thj  roQUcsts  of  millers  for  more 
wheat*  It's  going  to  loa,n  v/iicat  in 
hardship)  cases  v/hcro  T3rcad  supplies 
arc  found  to  Tdc  definitely  short  of 
the  reduced  levels  that  have  bcoii  set 
up  in  this  food  emergency, 

This  loan  of  wheat  to ' certain ' nillers 
is  possible  because  of  the  large 
purcha.sc.s  of  wheat  under  the  30  cent 
a  b-ushel  bonus  .pajTxi en t  plan,  a  total 
of, over  Si  million  bushels  through 
Hajr  25  V^ith  possibly  more  to  come, 
.Consequently J  -some  of  this  wheat  will 
be  transf cirrcd  to  domestic  channels 
v/ith  the  proviso  that  it  must  be.  re- 
placed before  It  is  needed  to  moot 
future  shipping  schedules* 

¥c'll  have  our  bread  but  the  supply 
should  be  treated  v;ith  consideration 
and  each  loaf  given  proper  respect. 
Every  slice  should  be  used  including 
the  "heel''  and  no  more  bread  purchased 
thaii  is  needed  for  the  family* 
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Those  lil^tle  fish  that  th«  homenaker 
knows  as  large  sardines  are  going  to 
help  out  the  food  situation.  Secre- 
tary of  Agriculture  Anderson  has  called 
upon  the  v/est  coast  pilchard  industry 
to  iesi.  a  hand  in  feeding  the  hungry. 

Secretary  Clinton  P*  Anderson  said 
that  v;here  it  is  necessary  "to  choose 
"betiveen  use  of  raw  material  to  produce 
human  food  or  for  other  purposes,  De- 
partment has  repeatedly  talcen  position 
that  prefGrencGS  should  "be  given  to 
pro  duett  on' Oi  food  for  direct  h^>iinan 
consumption."  '  ■ 

fish  is  ^gopd,  prptGin  food  and  pilchards 
are  weli'sup'plied  A'/i-th  that  partic'olar 
attribute,  so  more  of  these  small  meni- 
b4r-s  of  the- fish- species  will  fit  snug- 
:iy  into "flat  cans  for  use  both  here  and 
overseas.    Canned  pilehi?xds'  are  of  es- 
pecial value  because  of  their  particular 
suitability  for  relief-  purposes. 

And  wha-t  vrill'be-  the  result  of  more       *  ' 
pilchards  in  cans  and  less  for  other 
uses?    A  large  -proportion'  of  the  catch 
ordinaril2"  .-^'ogs  into  the  production  of 
fish  meal  and  oil  for  animal  food  and 

.  industrial  uses,    Higlit  now,  though, 
the  need  for  protein  foods  is  of  such 

■  critical  proportions  to  make  it  imper-  •■ 
ative  that  pilchards  find  their  ways 
into  cans  even  though  such  a  diversion 
"results  in  reduction  of  production  of 
f  i  sh  meal  and  o  il , " 
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YotL  might  as  v;ell  skip  the  idea  of 
having  rov;s  of  canned  meat  on  your 
emergency  shelf.    Canned  moat  is  duo 
to  do  a  partial  disappearing  act 
from  the  stores  due  to  a  now  l/iir  foo^ 
Order  which  requires  that  fodcrally 
inspected  meat  slaughterers  and  car^ 
ncrs  may  not  -produce  canned  meat  for 
civilian  consumption  unless  they  de- 
liver to  governmental  agencies  6© 
percent  of  eadi  v/edc^s  total  output 
of  canned  meat.    And  there  caiiH  be 
any  delay  in  delivery       it  must;  be 
in  government  hands  not  later  than 
two  weeks  f  ollovring  week  of  produc- 
tion. 

Just  v;hat  is' considered  canned  meat? 
\Jq11,  this  order  applies  to  anj'' 
canned  food  vfhich  contains-  20  percent 
or  more  moat 'or  meat,  by-products  v;ith 
certain  exceptions,    !I!his  order  wonH 
affect  vinegar-pickled  moat.-  in  giass^. 
canned  so'op,  mincemeat,  tamales, 
chow  mcin,  chop  suey,  ravioli,  meat 
extract  or  infant  and  junior  foods. 
You  can  still  have  your  soup  for 
lunch  and  Jv-nio'r  can  smear  his  meat 
soups  all  over  his  bib. 

Sut  v.tiy,  7/ou  ask.    l£irgc  qi\p-ntitios 
of  canned  meat  is  needed  for  foreign 
relief  ^'-nd  this  order  seemed  to  be 
the  most  effcctiv.c  and  feasible  me- 
thod of  facilitr.ting  procurement  of 
canned  meat  d^oring  the  next  few  v/ed^s. 
Canned  meat  dobsnH  have  to  be  cod- 
dled v;ith  proper  storage  and  refrig- 
eration and  trr-nsportation.  Iliat^s 
v/hy  fresh  moat  won't  take  care  of 
the  situation  and  crjincd  meat  v/ill> 

-"'-'So  cook  your  ov/n  meat  and  figure  on 
other  items  on  2^our  emergency  ..shelf  • 


'^^  A  SPUD  SESSION  , 

r 

Spuds,  liurph^s,  Irish  Potatoes  all 
the  s.^jiic  thing  anO.  all  good  eating. 
And  cat  then  v/c  should  •••  today,  to- 

raorroi;  and  the  next  day, 

A  record  crop  of  JO        75  niiHion 
hushols  of  potatoes  v/ill  be  produced 
this  year,  an  all-time  high.  The 
coribination  of  over-planting  by  grow- 
ers plus  the  cooperation  of  the  weather- 
man has  resulted  in  this  record  crop. 
And  man2^  millions  o^  bushels  of  pota- 
.toes  are  on  the  market  today  begging 
to  be  used  for  breakfast,  Imich  and 
dinner,    Regular  consmption  can  talce 
care  of  oO  to  65  million  bushels  with^ 
out  any  trouble;    But  this  leaves  10 
to  15  million  bushels  that  must  be 
used.     It'  might  all  be  summed  up  v/ith 
the  slogan—  "TJastc  not  and  want  not,'^ 

Potatoes  can  substitute  for  toast  in 
the  m.orhing,  co.h  take  the  place  of 
patty  cases  at  noon,  and. form  the  main ■ 
stanch  -food  at  niglit  instead  of  bread. 
If  we  "roach  for  a  potato  instead  of 
bread"  -we'll  be  serving  in  two  v/ays 
using-  the'  abundant  i^otato  crop  so  that 
it  doesn't  go  to  v/aste,  and  conserving 
whaat  and. cereal  grains,    A 'pat  on  the 
•back  from  your  G-ovei*nment  will  be  your 
rev/ard,  and  you  'can  give  yourself  an 
"E"  for  eff icicncj'', 
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PIII'(>ID  gPJlA?i:SlTT  PGR  Zl-^Qr^ 

Eggs  take  to  freezing  like  a  duck  to 
water  and  frozen^ eggs  are  now  in 
great  demand,  particularly  in  the 
United  Kingdom^  •  •■■ 

Approximately  32  million  poimds  of 
frozen  eggs  v/ill  be  purchased  by  the 
U,S,  Department  of  Agriculture  for 
shipment  to  England,   -The  total 
needed  is  36  million  pounds  but  the 
balance  vrill  be  made  up  in  pr^-t  v/ith 
frozen  eggs  purchased  earlier  this 
year, 

I^Jliat  will  happen  to  these  frozen. eggs 7 
The:'"  v/ill  go  directly  to  commercial 
balcers  and  other  food  manufacturers 
in  England  v/here  they  arc  needed  • 
badly,    .IJe've  all  read  stories  of 
tho  value  of  aii  egg  over  there* 

Each  Uc  dales  day,  beginning  June  12, 
tJSDA  v/ill  receive  offers  for  frozen 
eggs  v/ith  acceptances  announced  each 
Priday,    ^lesc  eggs  must  have  been 
processed  under  a.uthoriz6d  super- 
vision in  April,  liay  and  Jmie,  and 
must  be  packed  in  new  tin  containers 
holding  30  pounds  each.    As  these 
containers,  as  v/ell  as  the  outer  car- 
ton in  v/hich  they  must  be  packed, 
must  be  obtained  by  the  processors, 
deliveries  of  frozen  eggs  v/ill  be 
accepted  througli  June,  July  and 
August • 
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CANTED  i:iLK  OOES  SAILIITG-  "  ' 

Ten  rr.illion  cases  'Gt' 'Cvxinod.  milk  are 
goin<5  to  ..travel  :to.  Suropo  "by  sea  this 
I'ODX  to  help  a_lcviato  famine  condi- 
tions over  'Giior  ■e,  Tv;o  million  cases 
v.'ill  travel  oy  rail  or  sea  for  the 
use  of  the  military.  It  all  adds  up 
to  tlio  need  for  twelve  million  cases 
of  milk.     ■   -  . 

Twelve  million  cases  of  mill:  is  a  lot  ' 
m.ore  tlian  "a  ca-op  in  the  bucket"  — • 
in  fact,  60  percent  of  the  canned  milk 
produced  duuring. J'one  is  going  to  "bo 
sot-aside  for  military  and  govcrriment 
export  rcavdrcmonts,    Tiio  very  nr.ture 
of  canned  milk  makes  it  very  suita'ble 
for  foreign  relief  shipments,  and 
that's  a  lot  simpler  than  sending 
over  a  sr.i treble  nujiiber  of  dairy  cows» 

But,  don't  get  alarmed.    Your  children 
will  have  plenty  of  canned  milk, 
''/hile  iDroduction  will  not  be  as  large 
this  year  as  last,  government  require^ 
mcnts  have  been  reduced  from  39  to  12 
million  cases,    r-nd  thc?lt's  a  lot  of 
milki    Oonsecuently,-  the  estimates  are 
that  m.ore  than  5O  million  cases  of 
canned  milk  vfill.bc  available  for  homo 
use  this  year  as  compared  v/ith  U8 
million  .cases"last  year.. 
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DRIBS  SriLI  i:iLZ  OUTS  mi  LAUBEIg 

Hero  comes  dried  skim  milk  v/ith  an- 
other proud  achiovomont  to  its  credit.. 
The  IJnited  States  Department  of  Agri- 
culture has  announced  that  bakers^ 
cheese  can  nov/'ho  made  from  dried- 
skim  milk  instead  of  liquid  milk  as 
previously  done. 

Bakers'  cheese  is  used  for  cheese 
cal^e ,.  cheese  pies  and  other  similar 
^  soft  cheese  pastries —  favorites  of 
balpry  connoisseurs.    Up  until  now 
bakers  have  had  trouble  getting 
enough  of  this  t^'-pe  of  cheese,  but 
no  morei    How  this  type  of  cheese 
can  be  m2.de  close  to  the  balccry  as 
dried  skim  milk  is  relatively  non- 
perishable  and  travels  well.  ITo 
longer  is  there  the  problem  of  proper 
transportation,  storage  and  freezing 
that  used  to  be  necessary- in  handling 
and  shipping  the  cheese,    Tlic  liquid 
milk  is  going  direct  to  drying  plants, 
the  dried  product  shipped  to  the  ba- 
ker who  can  store  it  themselves,  and 
then  to  a  processing  plant  close  to 
home.  • 

T  he  method. for  reconstituting  the 
dried  sl:im  milk  and  mal<:ing  the  checso 
is  simple  and  economical  and  was 
developed  by  the  Bureau  of  Dairy 
Industry  in  rasv/cr  to  requests  from 
raanufact'jxers  of  bakers'  cheese." 
ITliat's  more,  cooking  results  are 
most  satisfactory. 


i\  Service 
For  Food  Editors  cf  Western  Dailies 
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.PQ'^ATCBS   tROUIMD  THE  CLOCK 

Potatoes  greet  the  morning.  Potatoes 
moot  the  noon  day  sun.    Potatoes  appear 
at  dinner  tine  cr  at  a  pionic  in  the 
yard.    No  natter  v/hat  tho  tirao  of  day, 
potatoes  have  their  fun.  '  They  are 
fried  potatoes  in  the  morning,  and  an 
au  gratin  dish  at  noon.    They  are  in 
potato  salad  at  a  picnic  or  in  stuff- 
ing in  the  chicken.    Potatoes  travel, 
round  the  clock  in  all  "daily  threo"* ' 
Don*t  ignore  potp.toes,  they  are  an 
A-1  daily  food. 

Potatoes  are  nutritious.    They  o,rc 
"plus"  in  appetite  appeal.  These 
tasty  broi?m  skinned  beauties  should 
"bo  included  in  your  plans.  There 
are  plenty  on  the  market  tho 
ix>j:'ket  overflo";s       mth  bushels  of 
potatoes  to  be  asked  into  your  homo. 
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HikTE  A  DATE  WITH  L  PUDDING 

Prospects  look  good  for  plenty  cf 
date  pudding  in  the  future,  tc  say 
nothing  -  of  do.tc  bread  and  date 
cookies. 

The  Combined  Food  board  has  allocated 
to  the  United  States  5*3^0  short  tons 
of  dates.    Those  mil  cone  from  Iran, 
part  of  their  19^6  crop.    Of  this 
anount  80  percent  v;ill  be  distributed 
among  importers  in  proportion  to'  tho 
quantity  imported  by  them  during  'the 
base  period  of  1935  to  1940.  The" 
remaining  20  percent  will-  go  to    ~  " 
applicants  who  did  not  import  dates  ' 
during  thp.t  base  periods  Applications 
must  be  D.ado  to  the  United  States 
Department  of  Agriculture  before 
Juno  20  of  this  year.  ..- 

So  figure  on  using  dates,  those  tasty 
little  morsels  that  carry  their  o-wn 
sugar  with  them.    Retrieve  your  date 
recipes  from  your  cooking  file  and 
get  ready  fc.r  date  pudding. 
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EATIITG  PROSPECTS 

The  vrGcthor  vrasn^t  kind  to  fruits  in 
liay       Jack  Frost  cppocrod  on  the 
scene  end  did  c,  little  dancgc. 
liQ-iTovcr,  tho  dcjnago  is  nuch  less  than 
foc.rc:', 

Yiith  the  exception  of  citrus  fruit, 
the  totc.l  fruit  production  is 
expected  to  be  slightly  c.bcve  the 
avtsrago.    The  peach  crop  last  year 
\'']V.s  excellent  and  this  year  vro  can 
expect  to  have  almost  as  nany  of 
those  blushing  beauties.  Pears, 
grapes  and  prunes  mil  bo  abovo 
the  average,  although  they  vron^t 
cone  up  to  the  peak  of  last  year. 
Apples,  though,  if  expectations 
prove  correct,  mil  bo  lagging  along 
behind  the  average. 

During  the  mr,  there  v/erc  many  ncre 
dairy  .  c~;/s  than^  usual,  but  even  thcugh 
herds  ho.vc  been  cut,  the  rcnaining 
GCMs  arc  doing  an  cutstajiding  job. 
Tho  yield  of  nilk  per  ccv/  during  May 
Yitis  at  the  .highest  rate  in  history., 
in  fact,  nearly  offset  tho  cut  in 
cov;  nuribers .  ,  , 

The  hens  in  this  country  have  done  a 
record  breaking  job  too.  Even 
though  the  total  nunbor  of  layers  is 
sr.ialler  this  year  than  last,  egg 
production  vas  at  a  high  level  as  tho 
hens  really  got  on  the  assembly  lino 
and  laid  eggs  in  ana zing  numbers. 
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YOU  CM'T  PRIM  YOUR  FilLK  AW  IIAVE  IT 

The  people  of  the  United  States  are 
drinking  more  nilkJ    The  consumption 
of  fluid  nilk  per  person  has  been  at 
an  all  tine  high  in  recent  months  •• 
in  fact,  statistics  show  that  v/c  have 
increased  our  use  of  "fluid  milk  25 
percent  during  the  war  and  thr.t  after 
V-J  day,  consumption  jumped  another 
10  to  15  percent.    Half  our  milk  is 
being  used  in  fluid  form. 

But,  we  can't  drink  our  milk  and  have 
it  in  other  forms.    Consequently  loss 
milk  is  going  into  the  manufacture  of 
such  dairy  products  as  butter,  ohcddar 
cheese  and  evaporated  nilk  than 'at  any 
time  in  the  last  20  yoars.    "Te *re 
getting  our  milk  in  bottles  and  not  in 
boxes. 
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SQU.^H  NEEDS  ..TTSKTION 

Soft  squash  such  as  patty  pan,  crook 
neck  and  zucchini  should  bo  given 
seme  attcnti'. n.    Wo  should  relieve 
the  over  crowded  hcusing  conditions 
on  tho  market  on  this  particular  item, 
/i^k  them  home_  ..  and,  give  them  menu 
room.-   There  isn't  another  vegetable 
that  is  so  easy  to  prepare.  .  No  peel- 
ing, no  seeding,  just  slicing  or 
dicing. 

Cook  them  whole  in  a  small  amount  of 
Tjator  if  you  v^ant  to  keep  all  the 
delicate  flavor.     Or  cut  them  in  half 
lengthy/isc,  parboil,  and  then  stuff. 
Fry  then  or  mash  them,  but  at  any 
rate,  use  them. 
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•    TURKEY  IN  THE-  SUlvEER 

'7© '11  have-  turkey  in  the  summer  and 
''kfsre-o  why,  "^  During  the  war,.,  produc- 
ers planned  to  have  early  maturing 
flocks  so  that  plump  birds  could 
reacli  far  distant  army  posts  in  time 
f or ■ Thanksgiving,    And  even  ^though 
the  v;ar  ended  last  fall,  .producers 
had  already  placed  orders  with  iiatch- 
eries  ..   so  turkeys  are  reaching  their 
prime  early  again  this  year. 

Then. too,  tne  matter  of  storage  hold- 
ings is  an  important  factor.     As  of 
June-.l,   there  v/ere  over  97  million 
pounds  of  turkey  in  storage  across  the 
co-untry.     This  is  about  three  times  the 
quantity  in  storage  last  year  on  this 
date_.   ,  In  California,  Oregon  and 
Washington . alone  there  is  a  total-  of 
over  2S  million  pounds  of  turkey  in 
storage  as  compared  with  approxim.ately 
8  and  one  half  million  pounds  last  year. 

You  may  have  heard-  that  turkey  flocks 
are  15  percent  smaller  on  an  average 
than  last  year  .,  but  don't  be  alarmed, 
you'll  have  your  turkey.     Military  re- 
quirements will  -be  cut  two-thirds  this 
3/ear.     Last  year  "the  A.rmy  and  Navy 
used  100  million  pounds  out  of  a  record 
600  million  pounds  v^^'iich  rieans  that  even 
with  a  15  perc-ent  cut  in  the  flocks, 
there'll  still  be'  plenty  of  cold 
turkey  sandwiches.  v  • 
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DRIED  FIGS  C-S T  T-'- E I R '  PA S S PO R"^ S 

Dried  figs  are  going  to  leave  Turkey 
and  travel  to  t'.ie  United'  States  this 
ye  ar .  ,  . .  s  ome  1,680  s nor't -  ton s .     Tho  se 
figs  will  be  produced  in'  Turkey  during 
txie  1946-47  m^arketing  season. 

Importers  of  Turkish  figs  vrlll  be 
alloted  80  percent  of  tne  amount 
brought  into  this  county  during  a 
designated  base  period.     If  a  firm 
hasn't  imported  figs  before,  they 
will  receive  tneir  rightful  share  of 
the  otior  20  percent,  with  the  pro- 
viso that  this  .amount  may  not  exceed 
the  smallest  quantity  alloted  to  an 
importer  v/ho  has  been  bringing 'figs 
into  this,  country  before. 

So  make  a  place  on  your  shelves  for 
packages  of  dried  figs.     They'll  be 
coming  along  to  add  interest  to  -your 
meals. 

"  \.0--    •'  ■ 

POTATOES  WILL  ¥XKE  FLOUR  —  '  ' 

BUT  NOT  BNOUOK  1-'" 

The  smooth  skinned  early  potatoes  on 
the  market  todav  will  make:  "-ood  flour., 
but  tl:'ere's  a  catch  in' it.  •  There  are 
only  three  plants  in  the  country  that 
can  manufacture  potato  flour  and  they 
are  working  to  full,  capacity.'  Three 
plants  can't  begin  to  keep  up  with  the 
demand.     And  ti-ere  isn't  machinery  -on 
hand  to  set  up  any  m.ore, 

Host  of  the  potato  flour  being  produced 
is  used  by  comj-nercial  bakeries  where 
it  is  mixed  with  regular  wheat  flour. 
Bread  and  rolls  m.ade  with  part  potato 
flour  seem  to  keep  fresh  longer  as  the 
slight  addition  of  this  product  helps 
to  hold  the  moistu.re  better. 

So  we  can't  figure  on  help  from, 
potato  flour  in  meeting  the  dem.and  for 
wheat  flour.     There  i^sn't  enough  .. 
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TXm  GIT  THE  Sim 

Tcnatces  are  hitting  high  C  in  vitcnin 
ocntent.    To  the  tune  of  plenty  of  sun- 
shine, the  vitcjiin  G  content  goes  up. 
Experinonts  prove  that  it-s  a  good  dose 
of  sun  instead,  of  fertilizer  and  soil 
that  rives  tonatoes  the  highest  anount 
of  Yitanin  C. 

ToinatoGs  went  in  for  a  testing  program. 
All  over  the  United  States  a  nunber  of 
vr.rictics  cf  tonatoes  wero  grcvm  under 
a  lYidc-  ran^o  of  tenpcraturc,  fertilizer 
and  soil  variations.    But,  this  didn't 
give  the  ansv/cr  to  the  difference  in 
tho  quantity  cf  Vitanin  C. 

Then  expcrincntors  cf  the  United  States 
Dcparti-iont  cf  Agrioulturc  tried  the 
sun.    Scnc  plants  vrorc  left  in  the 
shade  ••  others  basked  in  the  sun.  The 
shady  ones  contained  a  little  over  15 
nilligrcjns  cf  Vitanin  C  for  each  100 
grans  of  fruit.     On  the  sunny  side,  the 
vitanin  C  content  soared  to  25  nilli- 
grcuLis  fcr  each  100  grans  cf  fruit 
an  increasG  cf  about  67  percent.  Dovm 
in  Fresno,  the  sun  really  turned  in  a 
good  job  as  the'  Vitanin  C  content  vras 
about  29  nilligrans  fcr  each  100  grans 
of  tonatc. 

It  all  adds  up  that  Old  I.Ian  3ol  roally 
docs  a  job  in  aiding  nutrition.  A 
daily  quota  of  Vitanin  C  is  necessary 
foi;  good  health.    "fhCut^s  norc  vrc  need 
Vitanin  C  every  day  as  it  isn't 
stored  in  the  body       fcr  futiiro- 
refcrcnco.    Sun-ripcncd  tcna.tocs  will 
help  take  care  cf  our  daily  re quire - 
nents » 
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NAILS  GIT  TliE  SC.'J^CE  LIST 

YJho  rrould  think  that  nails  -would  have 
anything  to  do  vrith  our  food  supplyJ  ■ 
The  fact  is  that  the  shortage  cf  nails 
alno  st  held  up  shipnonts  of  fruits  and 
vegetables  recently.    There  vrare  no 
boxes  or  crates  because  there  v/ere  no 
nails. • .no  boxes  in  which  to  pack  the 
harvested  crops. 

The  Departncnt  of  Agriculture  and  the 
'Jar  Assets  Adninistration  got  together 
and  the  cnergency  'vas  ever.  30,000 
kegs  i.f  ccnont-Gcatcd  and  bright  box 
nails  ran^^ing  fr^n  three  tc  six  pcnny- 
Yrcight  were  frczcn  and  were  allocated 
tc  the  nanufacturcrs  of  feed  containers 
Bcxcs  v;erc  put  together,  fruit  and 
vegetables  vrcre  packed,  and  cff  went 
the  produce  tc  the  narkct  fcr  the 
ocnsunor. » .and  ultinatcly  to  cur  tables 
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EVELIIrlG  UP  THE  IJ^AT  SUPPLY 

An  announccnent  tc  the  effect  that  the 
quota  percentage  cn  the  nunber  cf 
cattle  cjid  calves  federally  inspected 
packers  nay  kill  under  the  slaughter, 
control  progran  has  been  decreased 
fron  100  to  85  percent  of  the  base 
period  was  nade  by  the  U.  S.  Departncnt 
cf  Agriculture  early  in  June. 

Yflialj  doQs  this  nean  in  relation  to  tho 
hone?    First,  it*s  evident  that  there 
will  be  loss  neat  on  the  trays  in  the 
neat  counter  as  15  percent  loss  cattle 
and  calves  will  be  killed.     But,  it 
alsc  ncans  that  there  will  be  a  fair 
distributicn  cf  what  v;e  have  so  that 
one  locality  won't  have  no re  than 
anc ther. 
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A  Service 

Jot  Food  i^ditors  of  V'estern  Dailies 


.  TH3  CMWY  COOK 

The  food  situation  "being  v/hat  it  is,  the 
canny  cook  v/ill  can  all  she  can. this 
sujnmer  viid.  fall.    Home  food  preservation 
not  only  will  increp.se  supplies  for 
Americbn  fcjnilies  but  it  also  will  help 
release  those  food's  that  are  particularly 
adapted  for  shipment  "to  the  famine  areas 
a"broad. 

IVith  this  in  mind,'  USDA  announced  that 
the  week  of  July  15-22  will  Tdo  National 
Home,  Pood  Preservation  V/eek,  But  this 
is  only  the.  Tdo ginning.  'This  week  will 
start  things  off  "but  there's  no  s-topping 
there.  ThCjro  is  a  need  for  ,every^  type 
of  home  .food  preservation,  mclcing  full 
use  of  cro^s  as  they  came  along.  •.  ,.. 

During  the  war  years,  home  maimers  pre- 
s 0  rve d  t hro e  and  a  half    i  11  i o n  quDXt  s 
•of  fruits  rnd  vegetables'  yearly.  This 
must  "be  repeated  now  and  even  ei^ceeded. 
Secord  crops  of  fru.it s  find  vcgcta"bles 
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are  hdrj  or  on  their  way  and  "belong 
"behind  glass,  of  hidden  in  tins,  or 
confined  in' sealed  packages  in  frozen 
lockers. 

Secretary  of  Agriculture  Anderson  said, 
"The  v;ar  yocjrs  arc  "behind.    In.  front  of 
us  is  the  task  of^  retooling  for  peace. 
The  i-mraediate-  prb"blem  that  faces  a 
war-torn  v;orld  is  food.    It  is  the 
o"bligatTon  of  every  American  to  con- 
serve £>jid  to  jSresorvo  this  precious 
food.      In  this  way  wo  assure  our  own 
l^eoplc  a  "better  diet,  as  well  as  help 

the  frmino  sticken  of  the  v/orld» 
♦  •  -f  ■  . 

'  I  need'  not  repeat;  the  urgency  of  this 
'■jolD,    The  demands  for  food  are  unpre- 
cedented. •  But  the  v/omen  of  America 
knov7  hov;  to  meet  emergencies.  They've 
kno^im  since  pioneer  days.    And  I^m 
sure  they  will  come  through  with 
flying  colors." 

'       ■  ■  .-Of-  ■ 


Hr§fnPJI!V^l''!^(F,^ToScS i^P:SJ^Il^^  821  Market  Street, 
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HOUSING  COUDITIOKS  IN  ST0RAG-:3 

iPresh  apples  have  ^een  moving,  They 
have  given  up  their  residence  in  stor- 
age and  moved  into  markets.    As  of  June 
1,  the  apples  left  on  hand  were  alDout  a 
third  of  the  normal  holdings  at  this 
time.    And  there  were  practically  no 
pears.    But,  "by  moving,  these  fruits 
have  given  their  q^uarters  to  dried  and 
evaporated  fruits  and  nutmeats  which 
have  to  have  cool  protection  during  the 
hot  summer  months. 

Strawberries  have  teen  renting  rooms 
in  the  freezing  lockers  to  join  their 
other  frozen  friends.    And  they  have 
a  lot  of  friends  in  there.    As  of  J\me  1 
there  were  120  million  pounds  more 
froz"en  fruit  'oeing  held  than  last  year 
at  this  time,  and  more  than  twice  the 
average  holdings  of  other  years.  ?Iow~ 
ever,  for  the  last  few  months  there  has 
"been  a  small  net  decrease. 

Right  now  spinach  aad  as  par  agu.s  are 
pouring  into  storage  to  add  to  -the  total 
numlDers  pf  frozen  vegetables,  in  fact 
much  mo  r'e' .  than  usual •    'Pro  zen  ve  ge  t  able 
stock  has  dottbled  Itself  over  last  year 
at  this /trime.      ^    ' y' 

Cream"  "is/"doih§  -^ery -well- too,    69  mil- 
lion:  pounds  of  ■cream'  were  in  storage  ' 
as  of  Jujie  1,  ; just  irwice  the"'  average 
June  .X  cr earn  holdings,    'But  butter' 
doesn't  have  as  high 'a  rating, , .stocks 
being  only  one  third  as  great  as  average. 
101, million  pounds,  of  cheese  v;ere  in  _ 
storage      50  million  pounds  less'  than 
average,  :. '  *  ' 

In  t'he.  caSe  of  eggs,  about  the  same 
number  of  cas^s  as  normal  moved -into 
storage  during  May  but "the  total  hold- 
ings are  one  and  a  half  million  caSes ■ 
above  average. 

lots  of  poultr^^  moved  out  of  storage 
duTing  I'lay,  in  fact  47  million  pounds 
compared  with  a  normal  withdrawal  of  13 
million  pounds. 


As  far  as  meat  is  c  once  me  1^  holdings 
of  total  meats  were  the  lowest  June  1 
holdings  on  record,  beef  a  third  below 
average,  porlc  slightly  more  than  a 
third,  and  total  meats  a  fourth  less 
than  5  year  average  stocks. 
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mHBLY  EMS  ABS»  FROM  FLOCKS 

Hens  tha.t  have  been  loafing  on  the  job 
have  been  removed  from  pou-ltry  flocks. 
In  fact,  USDA  reports  that  approximately 
28  million  birds  have  been  eliminated 
in  May  alone  which  makes  the  number  of 
chickens  more  nearly  equal  to  the-. 
available  feed,        '  >  , 

Iia,st  month  producers  were  urged  to  cull 
at  least  55  million  non--pro duct  ive  and 
low-producing  chickens  from  their 
flocks,    Feed,  as  you  know,  is- at  a 
iDremium  these  days,  and  those  hens  that 
cluck' merrily  but  don.'t  jLay  eggs  have 
no  place  in  the  present  .pict'Ure»  ■ 
Estimates  indicate  that  Msuy-  culling- 
was  carried  on  at  a  rate 'pf  about  60  . ■ 
percent  -more  than  the  average;  culling 
rate  for  that  month  in  the  past  ^  years. 
Up  ujitll  that  time  thougli,  culling  was 
barely  normal,     ^'::-"uV  .^; 

Yo\ia^  and  frisky  pullets-  .have  increased 
in  ^flocks  aoid  -  have  stiart'ed  1  n .  on  their  , 
life's  work  o-f  laying  eggs.  .  Tl?ey  are- 
learning  that  to '-get  along  in  thig 
world  they  have  to  produc-p,   ' 

Here  in  the  ¥est,  only  75  birds  out  of 
each  100  in  flocks  .on  January  1  remain 
as' "compared  v/ith  . 79. last  year-, at-  this 
time.    And  those  that  are  still  cack- 
ling around  .the  chicken  yard  are  pro- 
duc i  ig,-  ■  TheTe  i  s  no  mo  re  s t  rut  t  ing 
a.round  with  no  eggs  to  show  for  it. 
To  live  and  eat  they  must  lay  eggs. 
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SUGnA]?.-  OUTLOOK     •  ' 

Civilians  arc ■  coins  to  lipjve  sugar 
soniG  1 J 753, 000-  tons  fron  July.  1  through 
SopitenlDor  SO.    USDA  anno^ojiicad  this  •  • 
allocation  on  Juns  14th.    This "amount  ■ 
is  36'3 , 000  t on s  gre at e r  than  for ■  Apr i  1 
thr.ougu  Juno,  oiit  this- is  'og cause  can- 
ning; hits  itS'  poal:  during-,  these,  months 
.  •  .not  onl5^  at.,  home  erA  in  canning 
canters  hut  af  the  commercial  csjineries, 

"^he  omorjLit  allocated,  is.  greater  then  the 
olio  cat  i  on  i o  r  a  comparahie .  pe  ri o  d  las  t 
3^ear  o.:.''-  some  37o,000  tons.  ...  hut  the 
annua.1  per  capita  consumption  rate  is 
exiDected'to  "be  ahout  the  sene  as  in  1945, 
EomemDor,  thoro  are  avjproximately  8  to 
9  million  more  civilians  novj  than  during 
the  same  T)Griod-  last  vear  v/hen  the  armed 
forces  lyere'  at  peak  strength.  Industry 
v.dll  .no'w  itsa  50^  percent  of  v/hat  they 
did  in  1941  "as  compared  v/ith  50  percent 
during  the  last  half  of  1945. 

The-  nev/  sugar  stajnp,  ITo.  10,  will  oe 
good  oeginning  .July  1st  for  5  poujids  of 
cpjinlng  sugar ■  rnd'/vjill  ■  he  valid  through 
October  31st,  --Kowevor,.- don't  he  too 
hopeful ■ ahout  the  sugar  outlook  as 
a  world  cominodity,  it.  appears  that  sugar 
will  continue  in  short  supply  throughout 
•1946  aid  prdhaoly  1947.  ...  ~ 

'       ■  VO*^    •  •  .         ■  - 

Sprj.3igt:i"no  is -the  season  for  the  host 
develppiiicnt  •  of  'hahy  chiclds',  _  They  are 
vigprous  and  they  grov:  faster.  They 
eat  loss"  feed  to  reach  ma,tu-rity  and 
they  start  t-o  lay  earlier,  '  In  fact, 
they  are 'more  efficient, 

G  h  i  ck  s  t  hat '  ■  pe  ck  t  he  i  r  v;ay  o  ut  o  f  o  ggs 
in  the  s-jximcr  will  develop  hut  not  so 
•fast  as'  their  spring  cousins,  ;  They 
don''t  "v;  eat  her' the  hot  summer  so  well 
a;iid  viiaf  s  more  they  won't  hegin  to  la.y 
eggs  until  next  spring.    The  'spring 
arrivals  will  lay  eggs  early  this  fall. 


In  view' of  all- this,  man.y  hat  cherios  ■■ 
closed  shop  early  this  year  after  pro- 
ducing.   Jarly  chicks'  are  now  sujining 
themselves  in  chicken  rims,  and  growing 
rapidly  .toward  heing  good  layers.  This 
v.'ill  hel'p  hold  production  costs  to  the 
minimum  v/hich  is  vor^?-  import ajit  now 
with  tight  feed  supplies  and  less  fcvor- 
a.hle  .  egg-feed  ratio's  , 

The  ma.rket  hasket  result  vdll  he  m.any 
small  eggs  this  fall  a.s  these  spring 
chickens  get  into  the  swing  an.d  start 
to  work  in  earnest.    Rememher,  you 
will  get  3  more  smail  eggs  for  the  - 
same  ajnount  of  money,  if  the  price  hy 
weight  is  the  same. 

~o- 

TiffiLJ]  TMK 

^fhe.t  are  v/e  going  to  eat  this  year? 
Tentative  estimates  show  that  v/e  won't 
lack  for  good  feod  adid  plenty  of  it. 
On  aai  over-all  hasis,  U^S.  civiliaJi 
per  ca!.pita  consumption  is.  expected  to 
continue  a.t  a  high  level,  co.nsiderahly 
ahove  pre*4war.  . 

In  the  year  aJhea.d  prospe.cts  a.re  that  v/e 
will  have  more  canned  fruits  and-  fruit 
j'ci,ices  and.  canned  vegetahlos  and  voge- 
tahle  juices  than  in  1945-46,  ajid  ahout 
the-  same  q_uaj.itit ies  of  fatS  a^id  oils 
and  dry  heans. 

On  the  short  side  of  the  ledger,  'hut 
only  slightly  so,  are  moats,  poult i-y 
and  eggs,  wheat  products,  dried  fruits 
ajid  dry  peas.  . 

During  the  next'  six  months,  v;e  may  ex- 
pect ahout  thG  sajne  ai.i ounts  of  cheese, 
car.ned  milk,  and  dried 'mi Ut  as  v/e  had 
in  the  last  half  of  1945. 
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Nutrient  X  -  an  unidentified  food  fac- 
tor \viiicli  seens  to 'have  the  properties 
of  a  vitojnin  and  which  apparently  plays 
an  important  part  in  the  "palata"bility" 
of  food,      ,  .    ' .  - 

ITearly  four  years  ai^o  investigators  of 
the  Bureau  of  Dairy  Industry  announced 
the  discovery  of  the  part  iTutr lent  X  . 
plays  ill  nutrition,   This  was  revealed 
in  their  studies  of  mi  11c  as  a  supple- 
ment to  a  standardized  diet,    Then  they, 
v/ent  on  v/i-th  their  research  and  foujid 
X  was  pre sent ^in  several  milk  products 
and  in  other  foods  —  lettuce,  egg  yolk, 
"beef  muscle  and  pork  muscle. 

It  vjas  found  that  'the  X  in  the  diet  is, 
so  essential^ that .  rats  on  a  diet  re- 
lat ively  high  ^.in  .protein  usually  died 
■if  X  v/as  lacl^:ing,  "but  thVy  lived  and 
grow  8  5 .  p'o  r  ce  n t  '-o^f  .  n  armal  o  n  t  he  s  ame  ■ 
diet  v/hcjn  it  ^wa^.  supplemented  "by  ITutrient 

One  of  the  rich  sources  of  the ■  X  factor 
is  liver  extract  such  as  has  "been  used 
v/idely  in-re.ccnt  years  in  medical  treat- 
ment.  of  pernicious  anemia.     In  maJcing 
these  "palat ahility"  studies,  rats 
were  fed  on  diets  similax  to  standard- 
ized diets  that  have  "boon  v/idoly  used 
in  nutritional  research  v;ith' these 
animals:.'    These  diets  contained  all 
the  ■  "knovm"  nutrients  required  "but 
were,  f-re.c  , of  the  "uiikno^m"  or  X  factor-. 
The  test  animals  made  inferior  growth, 
3y  adding  the  X  'factor,  growth  became 
normal,  .-   -  ; 

■Bocent "  research  has . developed  evidence 
as  to  t.he-  importance  of  this  X  factor 
in- the  "palataoility"  of  diets,  "Pala- 
tability",  deiDends  not  only  on  the  . 
"taste"  of  the  food  offered  "but  also  on 
the  need  of  the  "body  for  the  food  and 


"the  use  the  "body  will  "be  able  to  make 
of  the  food  if.it  is  eaten,  | 

One  explaiaation  of  the  inferior  grovrbhijj 
made  on  diets,  free  of  X  is  that  the  S 
rats  did  not  like  the  diet,  and  con- 
sequently wouldnH  eat  it  because  it 
V7as  "unpalatable,"      The  rats  -v/ould 
oat  the  same  diet  willingly  when  X 
Vas  added,  ■  So  another  experiment  v/as 
performed  v;he re  the  rats  v/ere  injected 
with'  small  quant  it  ie  s  of  live r-  extract , 
This'  didn't  alter-  taste  or  quality  of 
the  basic  diet,  but  because  the  ex- 
tract contains  a  high  proportion  of 
the  X  fa.ctor,  the  experimental  rats 
would  c  at  more  of  the  diet  they  had  not 
liked  and' v/ould  grow  normally.' 

Research  has  established  that  the 
X  factor-  is  not  present,  in  v;holo 
.wheat  floujT,  v/hite  flour,  cnriclied 
white  flour,  .v/he at  bran,  corn  meal, 
soybean  oil  meal,  heat  coagula.ted 
egg  white.,  or  in  yeast,    It  is  distinct 
from  any  of,  the  knov/n  vitamins.    It  is 
not  destroyed  by  heat  under 'several  i 
forms  of  processing.    However,  it  can  j 
be  removed  from  casein  and  can  be 
made  inactive  and  ineffective.  Cheese 
is  a  good  source  but  butterfat  is 
lacking  completely  in  X. 

Investigators  feel  that  this  factor 
is  an  added  reason  for  a  good  balance 
of  nutrients  in  the  diet.    The  researcl] 
also -further  suggests  the  possible 
importance  of  millc  in  the  humon  diet 
as-  furnishing  the  X  factor  v/hich  may 
prove  to  be  essential  in  hman  nutri- 
tion.   If  dairy  products  are  not  used, 
the  X  factor  will  have  to  come  from 
the  limited  group  of  other  foods  con-  ; 
taining  the  X  nutrient. 

This  is  a  progress  report.    At  present 
scientists  are  trying  to  isolate  factor 
X  in  pure  form  and  identify  it,,talco 
it  out  of  the  "unknovm"  and  into  tho 
"known"  classification. 
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Por«Pdo.d  Editors  of  Western  Dailies 
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\  MOTRHIE  HIBBAED  DAYS 

Old-Hother  HuTDbard  looked  for  .a  ^bone  for 
the  well  knovjn  dog  and  met  with  hut 
little  Success,;  as  ..you  rememher.  Today, 
homemalcers  are  looking  for  a  iDone  with 
a  hit  01^.  meat  on  it       with  approximate- 
ly the  same  success.    Here's  why,, ♦ 

J'or  the  w.eek  ending  June  22,  only  139 
million  pounds  of  meat  were  slaughtered, 
under  Pederal  inspection.    This  amount 
vas  23  percent  he  low  v/hat  was  slaughtered, 
under  the  same  conditions  the  week  "before 
..  and  what  is  even  more  surprising,  52 
percent  helov/.thq  qor^^iespojiding  v/eek 
last  year. 

So  when  you  find  that  "bone  with  some 
meat  on  it  ♦  ♦  cherish  it  ajid  make  it- 
stretch  as  far  as  you  can.    Don't  scorn 
leftovers.    The  "tail",  of  the  cherished  ; 
steals,  and  dots  and  dashes  of  leftover 
roast,  and  the  single  chop  left  forlornly, 
on  the  platter  can  make  many  a  stev/  or  ; 
casserole  dish.    But,  don't  call  it  a 
stew       ragout  mpans  the  same  and  it's.,;, 
much  fancier, 

-0--. 


.C0HS:3RY3  —  -DOH^T  SPLURGil  ■     '  >■ 

Having  trouhle  finding  lard  and  short- 
ening and  oils?    Kerens  a  bright  spot 
in  the  fat  picture.    USDA  has'  just  • 
announced  that  processors  and  distri- 
"butors  have  heen  directed  to  send 
more  of  these  products  to  Western  and 
Southern  States,  v/hich  have  had  short 
supplies.    Details  haven't  "been  worked 
out  yet  hut  the  plan  will  provide  for 
additional-  supplies  in  household  size 
packages  through  the  normal  trade 
channels. 

The  -West  and  the  South  have  "been  on 
the- short  end  of  the  fat  situation  and 
thi"^- will  'insure  a  more  equal  distrihu- 
tioh,  'B'ut  ,-"ddnH  think  this  means 
that"  you  can  use  fat  indiscriminately 
and  once  more  do  a-  lot  of  deep  fat 
frydhg,    Jat  conservation  is  still  in 
order,  "v-ery  much  in  order.    But,  this 
emergency  distrihution  will  mean  that 
the  degree ^ of  scarcity  will  be  more 
nearly  equalized-  in  all  regions,  and 
that  acute  distress  in  some  areas  will 
be  prevented. 


U.S.  DEPARTMENT  OF  AGRICULTURE 

Information  Service,  Production  and  Marketing  Administration,  821  Market  Street, 
Eoom  609,  San  Francisco  3,  California 
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S  POIilT  Xam  PRIDS 


m  INTHODUCTIOH 


On  Juno  26,  tho  Unitod  Statos  IDopart- 
mciit  of  Agriculture  annouiiCGcL  that  du- 
ring £1  ton  day  period,  Juno  tonth,  to 
twentieth.,  ovor  18  million  iDushols  of 
grain  and  grain  products  had  beGn  ship- 
ped to  thosG  pGoplG  over  there  who 
haven't  had  enough  to  eat  for  years 
whose  rations  have  Ijeen  cut  over  and 
over  again  ..  and  v/hose  caloric  intake 
is  far  from  enough  to  support  life  prop- 
qtXJp      390,000  tons  of  wheat  and  flour 
eq_uivalent  and  87,000  tons  of  com  and 
corn  products  were  sent  on  their  v/ay  in 
this  ten  day  period. 

We  should  "be  proud    of  the  jol:  that  has 
"been  done.    Perhaps  v«  have  been,  and 
v;ill  "be,  slightly  inconvenienced  "by  the 
shortage  of  grain  in  this  country.  It's 
inpo s  s ilDlc  1 0  remove  t hat  much  grain 
from  the  present  supplies  v/ith-out  the 
consumer  feeling  it  TDy  finding  less  flour, 
"bread,  and  other  ivhe'at  products.    In  fact, 
V7e'll  not  ice  it  more  and' more  in  the 
next 'two  months,  even  though  every  ef- 
fort has  "been  made  to  spread  the  supplies 
evenly  throughput  the  country  by  lending 
flour:. to  mills  that  have  e:xp>erienced  a 
critical  shortage-    This. lending  policy 
will '.cont  inue  thro'ogh  July,  USDA  announced 

A  voluntary  .  conso.rvat  ion 'program  sub- 
scribed to  by  every  family  vrill  assure 
everyone  of  a  fair  share  of  the  existing 
supplies.     In -fact,:  during  this  emergency 
period  .the  average  family  should  be  eat- 
ing at  least  l/3  less  wheat  products  than 
forme rl^^',  .   As  market  .  suppli'e  s  of  v;he at' 
products , become^  smaller,  the  need  for  more 
voluntary  conservation,  becomes  greater. 
Use  abundaiit-  foods  such  -as  potatoes  in 
place  of  a  part  of .  the  ■  v/heat  you  ordina- 
rily eat,  -  Don't  buy  too  much  bread  or 
flour  as  it  may  go  to  waste.    Don't  eat 
pastry,  as  this  flour  should  go  into 
bread,  ■  •.       ,  .  • 


This  will  be  in  the  nature  of  an  intro- 
duction *,  a  presentation  to  domestic 
v70ol  producers  of  a  better  marketing 
plan  v;ith  prospects  of  more  income  if 
the  acquaintance  is  continued, 

That  woolen  suit  that  you  take  for 
granted  or  that  woolen  blanket  that 
you  store  so  carefully  during  the 
summer  months  ha.s  a  background.  It 
all  starts  vdth  e,  bag  of  vraol,  1/hat's 
nev;  today  is  that  v/ool  is  going  to  come 
in  baJ.es  now.    That  one  little  item 
is  exieected  to  maJce  the  marketing  of 
vrool  more  economica-1  for  the  simple 
reason  that  it  will 'be  easier!  t:o  .ship, 
Straj-glit  sides  fit  together  better  than 
curved  ones. 

To  go  on  v/ith  this  story  of  Kary'^^s 
little  lajnb,  USDA  has  announ.ced  a.  pra- ■ 
ject  thaA  a  certain  amount  of  vrool 
acquired  by  the  Cox^imodity  Credit  Cor- •  ^ 
po  rat  ion  v/ill  be  prepared  for  maxket. 
so  that  it  v;ill  -be  njorc  desirable,. 
All  objectionable  parts  of  the  fleeces 
v.dll  be  removed  for  one  thing  an.d  then 
the  v;ool  will  be  packed  in  bales.. 
This  should  result  in  a  product  that 
•the  mills  A-.dll  find  less  expensive-  to 
hajidle  and  more  ,desira-ble#  ; 
. '  ■  ■  •  .■  ""O- 

,  .  ^  -  .  • 

:       .■  SOME  PSACHT  IHBAS .     -  ' 

Early  peaches,  particjilajly  the  "Hales 
and  -llbertas,  arc  now  coming  into  our 
markets,  .with  the  peak  esipected  An  ■ 
about  2  weeks.    Serve  them  regula.rly 
in  the  "da.ily  three."  '  * - 

,  Keep  ripe  peaches. eool  until  used 
and  spread. them  out  to  avoid  bruising. 
The  ripe  peach  on:  4he  bottom  of: the 
basket  •  hasn' t  much  chajigci* 
•  Sprinkle  peeled  peaches  with.icmon 
juice  to  prevent  darkening.    An  easy 
bea.uty  trea.tment* 

p-O- 
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A  M3IIIT  BADGi)  ?0E  Omi  COUITTY 

Tliorc's  ono  couiity  in  Cr.lifornia  that 
has  really  go  no  into  tho  potato  iDusinoss 
,»  Eorn  Comity,    Back  in  1937  there  v;ore 
20,000  acres  planted  to  potatoes;  last 
year  it  had  cliin"bcd  to  55,000  acres; 
nid  this  year  potrtoes  v;erc  plrjited  to 
62,000  acres.    All  of  v/hich  adds  up 
to  a  lot  of  potatoes,  over  25  million 
L)ushcls  in  this  one  county  alone, 
I'itrate  fertilization  crA  irrigation 
have  helped  push  the  total  to  a  now 
high.     In  fact,  in  view  of  tho  thirty 
raid  a  hcJ-f  nillion  "bushels  that  are 
"being  harvested  in  the  v/holo  state  of 
California,  Kom  County's  single  con- 
tri"bution  is  little  short  of  anazing. 

Idah.0  usually  contributes  approximately 
tho  Sc?x:e  nun"ber  of  "bushels  of  potatoes 
as  California  produced  this  year.  The 
variet^^  is  different  though,  Idaho 
produces  "late"  potatoes  that  cm  "bo 
stored  and  marketed  over  a  S  month 
period.    California's  pride  are  "early" 
potatoes  that  v;on't  keep.    In  fact, 
this  early  crop  must  "bo  marketed  in 
2  mon.ths,    I'^ien  you  add  California's 
total  to  the  crop  in  other  states  that 
are  grov/ing  these  "non-keepers,"  the 
addition  comes  out  75  million  "bushels,,, 
all  of  which  have  that  2  month  limit. 

So  potatoes  arc  travelling  , ,  "by  truck 
and  by  train.    The  highv;ays  as  crov/ded 
aiid  the  steel  rails  are  hijmming  as  po- 
tatoes come  to  market,    'The  produce  stands 
are  loaded,  potatoes  over  flow  the  "bins. 
And  you,  the  homemrker,  cm  help.  Serve 
them  boiled,  mashed,  fried,  or  scalloped. 
But,  serve  thcml 

-o~ 


A  PATT^Si"  ?0R  PUACH3S 

First  you  find  the  material  ..  then 
you  look  for  a  pattern       md  finally 
a  dress  evolves.    That  is  the  v;ay 
homemrker s  v;ith  sl:illed  fingers  add 
to  their  v/rjrdrobe ,    Tho  seme  procedure 
works  equally  well  in  the  kitchen, 
Pirst,  the  food;  then  the  pattern; 
md  lastly,  the  finished  product  for 
good  eating. 

Today  wo  have  the  material  .,  poaches. 
Tho  pattern  includes  eating  them  now 
md  canning  for  the  future.    And  tho 
final  result  is  pride  in  menus  and 
sparkling  jars  of  golden  peach  halves 
or  slices. 

Tho  material  v^o  have  selected  is 
poaches.    They  will  be  plentif'ol  this 
year  .,  in  fact  the  crop  is  expected 
to  be  tho  second  Irxg'ost  on  record  — 
only  1  percent  smaller  thm  the  re- 
cord higli  production  of  1945,  The 
crop  report  issujod  by  USDA  on  the  first 
of  Juno  estimates  that  over  81  million 
bushels  of  peaches  oxo  coming  to  mar- 
ket, to  be  harvested  in  the  next  throe 
months » 

ilcxt  v/e  have  the  pattern.    Canning  of 
these  poaches  is  a  "must,"    For  ono 
thing,  the  supply  of  commercially  cm- 
ned  fruits  mil  bo  insufficient  to 
meet  consumer  dcmmd  during  the  coming 
year,    Por  cm-iiing,  poaches  should  be 
table-ripo,  firm  and  perfect.  Slice 
the  others  for  immediate  consumption. 
Prom  that  one  bushel  of  poaches,  you 
should  be  able  to  display  from  18  to 
24  quarts.     If  sugr^r  is  a  problem,  try 
substituting  light  colored  corn  syrup 
for  1/ 3  of  tho  sugar. 

Aiid  finally,  the  rosu-lt,  Delicious 
flavor  is  the  ond  product  vath  beauty 
added  in. 
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A  I-I3NU  POR  CHICKS 

Over  9G7  nillioii  chicks  wore  hr.tchcd  ' 
co::-inorcinJ.ly  during  tlxo  first  fivo 
■no:ih>s  of  tliis  vor.r.    Thr.t's  11  porcont 
loss  than  Ir.st  yor.r,  /out  still  a  lot 
of  chickons.    Aiid  chicks  nust  cat,  aiid 
oo.t  v7g11,  in  order  to  grow  into  good 
Ir.yors,    One  ifron  on  thoir  diet  is  pro-' 
toin  nod  i-diich  is  noccssary  in  strjrting 
rj;d  grovring  nashv    And,  "bo  cause  nixed 
feed  mrjuuiacturors  reported  that  under' 
existing  restriction  'on  protein  neal 
they  V7eren*t  able  to  produce  enougii 
of  this  D.ash  so  necessary  to  btiild 
sturdy  pullets,  USM  took  action  last 
v:eek  t'-o  remedy  this  "by  anendiug  the 
previous  order. 

Protein  builds  tissues       raid  "baby 
chicks  need  a  {:--.cd  supjply  to  gro.w 
into  good  layers,    'G-ood  Ir^^'ers  morri 
noro  oggs  for  your  brerkftist  table, 
your  lujiCheon  souffles,  ond'  your  picnic 
eggs,    "This  rinendncnt  to  "the  protein  neal 
order  v/ill  help  poultry  producers  build 
up  gbod  productive  floclcs,  ' 

HILK  POE  KUlIGaT-3A3lj3S- 

About  a  no  nth  ago,  USDA  anhomi'ced  that 
60  iDercent  of  the  evaporatod  nilii  pro- 
duction during  junb  was  to 'be  set-asido 
tc  nect  governnent  requirpnents.  July 
set -as  ides  v/ere  t"6  be  !  rinhouhcad  later, 
ITow,  v/e  have  it.    Only  50  percent  of 
the  evaporated  ni Ik  pro-d-oct ion  will  be 
set-asid,e  during' July,  '  It"  166ks  as  if 
t hi s '  nay '  be  cent'  ihue d  for  at  le as t 
r>no'ther  nonth' in  Order  to  obtain  these 
12  nli'lion' cases' that  'are  needed, 
Hu:igry"'bables  ovcrsej;*.s  need  niUc'to"' 
build  U^D  those  uiiderhoux-ished  bodies, 
military  rcq_uirenents  .trke  the  rest, 
about  2  nillidn  cases, 

'U?lii'g set  aside  o'rder  \'ron't  affect'  our  . 
hdnC  supply,    'There  v/ill  actually  be 
nore  nilk  for  civiliriis  this  year  thcj^i 
last,  in  fact,  2  nillion  cases  nore. 


mi2D  PSAS  BECi]IY3  OEJBBS 

Orders'  have 'been  issued  for  dried 
peas  to  serve  overseas.    During  the 
July  to  September  quarter  of  this 
year,  500,000  bags  of  100  poujids  each 
will  bo  relocated 'for  Amy  civilian 
feeding  abroad,  200,000  bags  for 
UivBEA,  78,400  bags  for  the  United 
ICingdon  riid  British  Ser<7ices  Overseas, 
78 , 400  bags  for  .Prrncc ,  340 , lOO  bags 
for  .otlier  oixiport  outlets,  and  1,100 
"bags  for  U,S,  Territories, 

Most  of  these  peas  vrill  cone  from 

the  1945  harvest  v/liicli  will  'st^j-t  lato 

in  the  July-Sept enber  quarter, 

That  nerais  that  fev;cr  dried,  peas  will 
sta.5''  at  hone.    Civilians  in  this 
country  have. been  allocated  200', 000 
bags  conparcd  v;ith  300,000  bags  du- 
ring the  corresponding  period  la.st 
yc  ar ,    The  Ar ny '  rnd  th^ ,  iT  avy  ar e. n  *  t 
being*  left  but ,  of  the  picture'  ,,' 
.  the  y'  re  t  o  re  ce  ive  3,  500  biags ,  .' 
, '  ,   ■  —0—  / 

•  .  '   CE3?J3:-I  THAT  'COTTOI^I  APEOIT 

\Io  rid  cot  ton  product  i  on .  in .  1945-45 , 
the  crox^  nov;  being  narketed,  is  es- 
tinated  to  be  .the  smallest  v/orld  crop 
since  1923-24,  in  fact . it  is  30  percent 
less  thrn  the  average  yield  betv/eon 
1935  and  1939,    This  is  due  nainly  to 
the  smaller  production  in  the  United 
States,    Less  cotton' v;as  plrnted  and 
harvested,  rnd  the  yield  v;as  lower 
due  to  excessive  rain  during  both 
the  plrnting  rnd  picking  seasons,  a 
Shortage  of  farn  label',  some  shift 
to  food  and  feed  crops,  rnd  a  heavier 
than  usua.l  drnage  'by  the  boll  v/eevil. 

Last  week  USHA  rainoujicod  that  the  boll 
weevils  v;ere  at  it  again.    They  have 
cone  out  of  hibernation  in  great  nun- 
be  rs  •  ,  all  the  aunts,  uncles  and 
cousins.     Indications  rre  that  weevils 
were  more  numerous  in  cotton  fields  by 
the  first  v.^eek  of  June  than  in  any 
sinilar  period  in  nrny  years.  Serious 
dcnage  is  e::pected  in  sone  sections 
unless  the  v/eathermrji  turns  on  some  1^ 
hot,  dry  days  or  the  use  of  insect i-  i 
cides  does  the  trick.  m 


